Carbohydrates and Health Report (SACN, 2015)

Understanding the terminology

Page 182: Dietary Recommendations on Sugars
[bookmark: _GoBack]There are several definitions of sugars in current use internationally. The present UK term of ‘non-milk extrinsic sugars’, which is used in national surveys, encompasses sugars in unsweetened fruit juice and honey, as well as sugars that are added to food and drink. It also includes 50% of the weight of sugars found in dried, stewed or canned fruit. The 50% figure is arbitrary and is used to account for the partial breakdown of the cellular structure during processing (Buss et al., 1994; Bates et al., 2012), but proves problematic when trying to estimate the sugars composition of certain foods. The term ‘added sugars’ as used by the European Food Safety Authority and US Institute of Medicine includes sugars that are added to foods either during manufacture or by the consumer, but does not capture the sugars present in unsweetened fruit juice or honey. The definition of ‘free sugars’, as used by the World Health Organization, captures all sugars added to foods and those present in fruit juice and honey but does not apply the figure of 50% of sugars in dried and cooked fruit. Therefore, the definition of free sugars is similar to non-milk extrinsic sugars but overcomes the problem of trying to account for the additional sugars from processed fruit. In addition, the term non-milk extrinsic sugars is used exclusively by the UK and does not lend itself to being easily understood compared to the term free sugars or added sugars.

In light of the issues above, it is proposed that the UK adopts the definition of ‘free sugars’ in place of ‘non-milk extrinsic sugars’. Free sugars are defined as all monosaccharides and disaccharides added to foods by the manufacturer, cook or consumer, plus sugars naturally present in honey, syrups and unsweetened fruit juices. Under this definition, lactose naturally present in milk and milk products and sugars contained within the cellular structure of foods would be excluded. In this report the term “sugars” is used because this enables other sugars (e.g. glucose, fructose, lactose) to be included in addition to sucrose. This is important because it will ensure that any replacement of sucrose by high fructose corn syrups (an example of a number of different predominantly ‘free’ fructose and glucose mixes with variable but most often 40-60% fructose content) in the production of food and drinks is captured.


Page 184
It is recommended that:
· The definition for ‘free sugars’ be adopted in the UK and that this comprises all monosaccharides and disaccharides added to foods by the manufacturer, cook or consumer, plus sugars naturally present in honey, syrups and unsweetened fruit juices. Under this definition, lactose naturally present in milk and milk products and sugars contained within the cellular structure of foods would be excluded. 
· The population average intake of free sugars should not exceed 5% of total dietary energy for age groups from 2 years upwards. 
· The consumption of sugars-sweetened beverages should be minimised, in both children and adults. 
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